
Good Afternoon! And welcome to the February National School Lunch Program 
Webinar. My name is Heather Blume and I am a coordinator with the Idaho Child 
Nutrition Program. In addition to working with the National School Lunch team to 
conduct Administrative Reviews, I also work on a grant with the Centers for Disease 
Control to enhance school wellness.  
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Today our objectives are to go over the recently released policy memos, then to cover a 
number of program reminders. We will also share some success stories and then allow 
time for questions.  
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Please remember that you can count the time spent viewing this webinar as training for 
professional development. I have included the learning codes applicable to the topics I 
will discuss today. As a reminder, you need to track training hours in 15 minute 
increments. There are tracking forms available in MyIdahoCNP under the Download 
Forms section, or available at the link seen here.  
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There are three policy memos that we will discuss today. Those are SP 24-2016, which 
discusses the Buy American Provision; SP 25-2016, which announces that funding will 
be available for equipment grants in 2016, and SP 26-2016, which provides a reminder 
regarding the annual notification and publication requirements for the community 
eligibility provision.  
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SP 24-2016:  
Compliance with and Enforcement of the Buy American Provision in the National School 
Lunch Program 
 
School Food Authorities are required to the maximum extent possible to purchase 
domestic commodity and products. A domestic commodity or product is an agricultural 
commodity that is produced in the United States and a food product that is processed in 
the United States using substantial agriculture commodities that are produced in the 
United States. Products from Guam, American Samoa, Virgin Islands, Puerto Rico, and 
the Northern Mariana Islands are allowed under this provision as territories of the U.S. 
There are limited exceptions to the Buy American Provision which allow for the purchase 
of products not meeting the “domestic” standard. These include if the food product is 
not produced or manufactured in the U.S. in sufficient and reasonably available 
quantities of a satisfactory quality, or if competitive bids reveal the cost of the U.S. 
product is significantly higher than the non-domestic product. If this is the case, the 
School Food Authority should ask whether there are other sources for this product, if 
there might be another domestic product that is easily substituted (such as replacing 
domestic pears for non-domestic apples), and whether the bids for the product are 
being solicited at the best time of year.  
 
In order to monitor compliance with the Buy American Provision, School Food 
Authorities should include the Buy American Provision in solicitations, contracts, and  
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product specifications. Best practice would also include adding language to the 
solicitation and contract on how the bidder would address alternative methods to 
conform to the Buy American Provision if needed. School Food Authorities must also 
monitor contract performance to ensure the contract is being met. This includes a 
periodic review of storage facilities, freezers, refrigerators, dry storage, and warehouses 
to ensure products comply with the Buy American Provision, unless a limited exception 
has been approved. The State agency will also be reviewing procurement documents, 
bids, and contracts to ensure compliance as well as reviewing products in storage. 
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USDA has announced that funds for NSLP equipment grants will be available for fiscal 
year 2016. These funds will allow school food authorities to serve healthier meals that 
meet the updated meal patterns, with emphasis on serving more fruits and vegetables 
in school meals, including items purchased locally, improving food safety, and 
expanding access. The grants will be awarded to schools that demonstrate a higher 
level of need, such as to schools in underserved areas, schools with limited access to 
other resources, and schools with older equipment. In order to qualify, 50% or more of 
the enrolled students in the school must be eligible for free or reduced price meals. 
Priority will be given to schools that have not received an equipment grant in the past.  
 
Additionally, this year USDA has a new initiative with the NFL and  the National Dairy 
Council’s Fuel up to Play 60 program to provide additional funding opportunities to help 
schools upgrade their kitchen equipment and infrastructure. The Fuel Up To Play 60 
opportunity is a separate grant announcement and school food authorities are 
encouraged to apply for that opportunity directly through the FUTP60 website.  
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SP 26-2016: Community Eligibility Provision: Annual Notification and Publication 
Requirements 
 
The local education agency must annually submit the school-level eligibility data to the 
State agency. This data must reflect school level eligibility determined by the number of 
categorically eligible students and the April 1 enrollment numbers. If you are interested 
in electing CEP for some or all of your schools, then you must submit an updated list of 
identified students and enrollment data as of April 1, 2016.  
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Now we will move on to program reminders 
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As a reminder, direct certification should be run every month in order to best serve the 
children who need it most. If you have not collected your direct certification numbers in 
a while then now is a good time to do it, especially if you are interested in electing CEP 
with the April 1 data, since April is just around the corner! 
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The preliminary eligibility report is now available on the Child Nutrition Program 
website for districts to review with time still to make changes.  Food service should 
work with the staff in their district who uploads the ISEE report to ensure that those 
individuals have the most accurate and up to date information. In order to find this 
report on the website you will visit the Child Nutrition Main Page, and click on Statistics 
and Finance… 
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From the Statistics and Finance Page you will click on the “Lunch Eligibility Reports 
Application” button… 
 

11 



The button will take you to the page you see here. From here, you will click on Lunch 
Eligibility Data by District…. 
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This will bring you to the report. You will want to make sure you have the correct year 
selected in the dropdown box in the upper lefthand corner. This box should say 2015-
2016 (Preliminary) in order to be sure you are looking at the correct data.  
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As an update for Provision documentation, the Provision 2 base year memo (SP46-
2015) that was released in 2015 has updated the process for reviewing Provision 2 Base 
Year documents. The State agency is now required to not only observe that Provision 2 
Base Year documents are saved and available while the SFA operates Provision 2, but is 
also required to review a statistical sample of the base year applications to ensure that 
the claiming percentages were calculated correctly. If it is determined that there are 
errors in the application then the claiming percentages will be adjusted and a new base 
year may be required. Those of you who are due to renew your Provision 2 Base Year 
will be asked to scan and upload your base year documents into MyIdahoCNP so the 
State agency can perform a desk review during the annual renewal process.  
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If you haven’t already, remember to complete a second review of the Afterschool Snack 
Program. We are finding a number of errors in meal counting and claiming procedures 
for Afterschool Snack Programs during Administrative Reviews, so please be extra 
diligent when communicating with the Afterschool Program Directors.  
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There are still two more Procurement Trainings to be held this year. These trainings are 
in-person trainings on procurement topics that will be held across the state. The course 
is called “Procurement in the 21st Century” and is a 2-day, 16-hour course for School 
Nutrition Program Directors and personnel involved in purchasing and procurement for 
School Nutrition Programs. The course covers general concepts about procuring goods, 
products and/or services. Topics covered include: Procurement Principles, Competitive 
Purchasing, Solicitation of Goods, Products, and Services, Contracts and Cooperative 
Purchasing Groups. This course is limited to 40 participants, so register online and send 
in your $60 payment to reserve a spot. Dates and locations can be seen here and the 
link to register is included at the bottom of the slide. Please note that each class 
requires a minimum of 20 participants.  For those of you interested in the Coeur d’Alene 
class please register because there are currently only 17 participants registered and if 
more do not sign up for the class it will have to be canceled. 
  
 

16 



Another in person meeting that will be taking place soon is the USDA Processed Foods 
Advisory Council Meeting. The first meeting is scheduled for February 24th at the 
Powerhouse Event Center in Boise from 8:00am to 4:00pm. The second USDA 
Processed Foods Advisory Council will be held in Post Falls at the Red Lion Templins 
from 8:00am to 3:30pm. Registration is closed for both of these events although we are 
still interested in your feedback. Please respond to the email inquiry titled “What I’ve 
always wanted to know about USDA foods…” 
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Team Nutrition is offering in person trainings for those interested in Kitchen Math, 
Whole Grains, and Seasonal Sensations. To register online for these classes, go to the 
Training Database link on the Child Nutrition website 
( http://www.databasesdoneright.com/nutrition/Calendar20164.html ).  Click on the 
training you wish to attend, then click on the “Registration Information” to get to the 
electronic registration flyer.  From here you can follow the steps to “Register Online”. 
   
Hurry! We encourage you to take advantage of these FREE training opportunities and 
register now – the registration deadline for the first class is February 19, 2016!  Class 
sizes are limited to the first 20 registrants! 
 
If you have any questions, please contact Shawn Charters at 208-332-6822. 
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Moving on from Trainings and meetings, we will now discuss Food Safety. This year 
changes are being adopted to the Idaho Food Code. Part of the changes that have been 
made to the Idaho Food Code include the requirement that at least one employee that 
has supervisory and management responsibility and the authority to direct and control 
food preparation and service shall be a certified food protection manager who has 
shown proficiency of required information through passing a test that is part of an 
accredited program.  
 
An example of an accredited food safety program is ServeSafe by the National 
Restaurant Association. Unfortunately the Food Safety in Schools course previously 
known as Serving it Safe by NFSMI is not accredited. While these changes go into effect 
on July 1, 2016, food service directors must have current food safety training and 
districts have until July 1, 2018 for an employee to become ServeSafe certified. 
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With food safety on the mind, it would be worth looking into the Idaho School Nutrition 
Reference Guide at the Food Safety Section. This PDF provides a concise overview of 
food safety in school nutrition programs.  
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As a reminder, next month is National School Breakfast Month! The week of March 7-
11th is a great time to promote your breakfast program and get students engaged. If you 
are interested in participating in the promotion, you might consider using the Toolkit 
and Resources available from the School Nutrition Association.  

21 



If you have a great idea that you would like to implement to improve wellness in your 
district and you just don’t have the funds to accomplish it, then consider applying for a 
school wellness sub-grant. We continue to have funding available for wellness projects. 
Each school is eligible for awards up to $1,000 and districts who have received the 
award are doing a great job improving their schools wellness environment. If you don’t 
have time to apply, then ask if there is a teacher or student group in your school who 
would like to send in an application. The application submission deadline 
is 5:00pm on February 26, 2016. 
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Continuing with wellness topics, last month we gave you a brief overview of the Ben 
Center’s Smarter Lunchrooms Movement.  Now it’s time to get a little more familiar 
with what this initiative has to offer by introducing you to the easy-to-use Smarter 
Lunchrooms Self-Assessment Scorecard. 
The goal of this scorecard is to assist school lunchrooms in tried and true practices that 
will enhance student’s eating choices and in the long run, increase their health. 
The BEN Center provides evidence that this can be done using low-cost/no-cost 
solutions to create an ongoing environment that successfully “nudges kids toward 
healthful choices.”  To do this, they employ a set of Best Practices in their “nudging” 
efforts and this is what the scorecard is all about.   
We are going to take a look at each element of the Smarter Lunchrooms Self-
Assessment Scorecard over the next several months to assist you in encouraging 
students who dine in your cafeterias to make healthier choices.  These key elements 
are; 
• Focusing on Fruit   
• Promoting Vegetables and Salad 
• Moving More White Milk 
• Entrée of the Day 
• Increasing Sales of Reimbursable Meals  
• And Creating School Synergies 
To help get you started, the Smarter Lunchrooms Movement Self-Assessment Scorecard 
can be seen here.  It’s simple to use and a great tool that will help you see how your  
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lunchroom rates so far. 
View more information at; 
http://smarterlunchrooms.org  
And there are some great videos at; 
https://www.youtube.com/watch?v=BKFf5QiTqqg 
https://www.youtube.com/watch?v=R9KiuFI1J6c 
Need some extra training credits?  Take a look at; the Cornell website, 
https://cornell.qualtrics.com/jfe/form/SV_3CVLswwEZI5qdak  
Which has a great introductory course in behavioral economic theory and 
application.  This training provides two Continuing Education credits from the School 
Nutrition Association (SNA). 
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Our last reminder is regarding the Summer Food Service Program. If you are interested 
in operating Summer Food, please know that the applications are open and you will 
need to register for training.  
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Now we will move on to our success stories 
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The State agency would like to recognize Lori Rieth, FS Director in Twin Falls, as a 
wonderful example of updating printed material (menus, notification letters, etc.) with 
the new USDA non-discrimination statements.  As you can see her menus are beautiful 
as well!   
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The second success story we would like to highlight is the binder that the Food Service 
team at Bruneau-Grand View created in order to prepare for the Administrative Review. 
This helped the State agency reviewers complete the review tasks more efficiently and 
finish the on-site review more quickly. Thank you Bruneau-Grand View! 
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That is all I have to present today, we will take a few moments to allow people the time 
to ask questions. If you have a question please type it into the comment box on your 
screen.  
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Thank you for attending today’s webinar. Please contact Child Nutrition Programs at 
208-332-6820  if any additional questions arise regarding the information in this 
webinar. 

 
Disclaimer: Please remember that the accuracy of the information shared today is 
guaranteed only as of the recording date.  USDA may issue more guidance or further 
clarification regarding items discussed in today’s webinar. 
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Please note the updated civil rights statement, listed here. If you haven’t already, you 
must update your non-discrimination statement to match this. This concludes today’s 
webinar, Thank you all and have a good day. 
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